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composition of citrus, 865 
fruit, 144 
quality, 833, 903 


K 


ketones, 876 
koji, proteolytic enzymes of Japanese, 148 


L 


lamb, color determinations, 64 
lamb, fatty acid composition of lipids in freeze- 
dried, 262 
lemon 
oil, 57 
acidity in, 77 
lime 
fruit changes during & after storage, 509 
oil, 57 
lipid(s), 38, 212, 498, 673, 828 
antioxidants, plant tissue, 737 
beef, 817 
dietary, 632 
egg yolk, 838 
fruit, 833 
manufacture by algae, Chlorella culture, 359 
meat, 262, 860 
pear, 641 
pork, 969 
potato, 420 
wheat, 577 
liver, ascorbic acid content of, 185 
lysosomes, analysis of, 498 


maize starch, waxy, 450 
malonaldehyde with food constituents, reactivity 
of, 808 
maple sirup flavor extract compounds, 1008 
meat (s) 
flavor, 801 
freeze-dried, rehydration of, 85, 91 
rapid salt determinations in cured, 52 
volatiles, 610 
microbial activity with fluctuating temperatures, 520 
milk 
heat-sterilization problems and mathematical 
solutions, 702 
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powder in ice cream mixes, 201 
staphylococci in, 351 
miso, fermentation of, 148 
mold, 148, 604, 1043 
muscle 
beef, 375, 601, 636, 814, 817 
beef, post-mortem changes in, 766, 944 
chicken, 38, 406, 787, 898 
fish, 121, 126, 223, 791 
fish, tuna, 808 
pork, 85, 91, 138, 181, 296, 477, 492, 565, 860, 969 
pork, fiber arrangement and micro-structure of, 
955, 1049 
pork, post-mortem changes in, 944 
poultry, 151, 686 
rabbit, 937, 960 
mushroom phenolase, anthocyanin degradation by, 
135 
myofibrils, pork, 85, 91, 955, 1049 
myoglobins, 457, 464, 969 
enzymatic reduction of, 487 
oxygenation rates of, 64 


N 


neoxanthin, structure, 594 
nootkatone, valence conversion to, 876 
nucleotide degradation in fish, 223 
nutritive value of 

cottonseed meals, 531 

crab, 538 

fish, 172 

orange juice, 178 

poultry, 406 

protein mixtures of wheat and peas, 545 

soya flour, 307 

soybean tempeh, 1043 

soymilk protein, 723 

tomatoes, 504 


oO 


odor (s) 

component of Strecker-degraded proline & 

ornithine, 991 

key problems in olfaction, 908 
oil 

black pepper, 274 

citrus, 1, 57, 383, 833, 869 

cottonseed, 531 

effect on egg yolks, 838 

peanut and coconut in lipid diets, 860 
onion 

pigments, 680 

rehydration of, 742 
orange juice 

ascorbic acid stability in, 178 

cloud, 833 

sugar-acid-sweetness determinations, 903 
orange oil, 57 

cold-pressed, 1 
orange peel carotenoids, 13 


P 


papaya pectinesterase inhibition by sucrose, 218 
parathion residues, 656 
pasteurization of fish, irradiation, 223 
pea blancher, identification of volatiles from com- 
mercial, 228 
pea protein, 545 
pea purées, studies on regreened, 312, 317 
peach anthocyanin, 5 
peach firmness and pectins, 573 
peanut volatiles, 389 
peanuts, fatty acids of pigs fed, 632 
pear, aroma compounds as index for maturity, 641 
pear carotenoids, 393 
pectin gels, 773 
pectins, 218 
fruit, 573, 833, 917 
tomato, 583, 594 
pepper 
piperine in, 644, 651 
volatile constituents of black, 274 
pepsin hydrolysis, major changes in, 212 
phenolase, anthocyanin degradation by, 135 
phenols, 44, 80 
date, 747 
eggplant and avocado, 930° 
in processed foods, 1016 
pickles 
firmness of, 233 
flavor of, 288 
pig liver, 185 
pigment (s) 
analysis, meat, 457, 465 
anthocyan, 620 
anthocyanin, 5, 69, 135, 300 
carotenoid, 13, 19, 30 
chlorophyll, 30 
date, 80 
onion, 680 
pineapple 
development of fruit, 19, 24, 30, 98 
volatiles, 280 
volatiles & aroma, 668 
piperine, quantitative determination of, 644, 651 
polygalacturonase of avocados, 266 
polyphosphates, ionization of sodium, 441 
pork 
carcass position effect on muscle shape & 
marbling, 955, 1049 
color determinations, 64 
enzyme activity in, 944 
fatty acid composition of lipids in freeze-dried, 262 
fatty acid content of, 860 
glycolysis and associated changes in, 477 
liquid nitrogen treatment of, 138 
muscle, 492, 565 
palatability and quality, 550 
post-mortem pH, fall of, 296 
post-mortem properties of, 969 
tenderness of freeze-dried, 85, 91 
tenderness variations in, 181 
potatoes 
boron effect on, 420 
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storage of, 922 
poultry, 686 
amino acid content, 406 
biochemical and quality changes in, 151 
lipids, 38 
microorganisms and fluorescence of, 154 
rigor effect on drip in frozen, 787 
salmonellae food poisoning, 333 
tenderness, 898 
preservative, vitamin Ks as food, 160 
preservation, nisin and tylosin lactate in food, 166 
processing, radiation, 879 
fruit, JFS 849 
raspberry, 400 
proteins, isolation of plant, 823 
proteolytic action of pepsin on glutenin, 212 
proteolytic changes in beef, 636 
purée 
papaya, 144 
tomato, 470 


Q 


quality 
fumigant effects on foodstuffs, 1037 
hypoxanthine as index of flesh food, 791 
rating scales for food acceptance, 365 


R 


rabbit 

muscle storage, 937 

storage and composition of, 960 
radiation effect on cherries, 759 
radiation-pasteurization of shrimp, 710 
radiation resistance of Clostridium spores, 879 
raspberry anthocyanins, 400 
reagents 

certified salt, 111 

for determining piperine, 644, 651 

for enzymic degradation of anthocyanins, 135 

for sugar alcohol determinations, 846 
residues 

chlorohydrin, 1037 

effect of storage on parathion, 656 

in fish, tylosin, 337 
rice koji, 148 
rigor mortis, biochemical changes in fish during, 

121, 126 


salt content of meat, rapid potentiometer method 
of determining, 52 
sausage, rapid salt determining method, 52 
seafoods, post-irradiation survival of Staphylococ- 
cus aureus in, 344 
sheep liver, 185 
shrimp, bacteria removal, 710 
smoke 
compounds in wood, 615 
hickory sawdust, 697 
solid particles, rapid determination of moisture- 
adsorption isotherms of, 105 
sorghum flavonoids, 663 
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sorption-desorption isotherms in food products, 
rapid determination of, 105 
soya flour, proteins in, 823 
soya products, nitrogen determinations in, 307 
soybean 
oil meal, 148 
saponins, 118 
tempeh fermentation, 1043 
soymilk, heat effects on protein of, 723 
spectrophotometry, 1, 5, 44, 126, 228, 753, 930, 977. 
1016 
infrared, 274, 280, 865, 876, 991 
reflectance, 457, 464 
spices, 644, 651 
commercial fumigation of, 1037 
spinach 
oxalates, maturity effects on, 589 
parathion-treated, 656 
spoilage bacteria, egg-, 516, 886 
spoilage 
canned food, 166 
stabilizers, carrageenan, 111 
starch 
gelatinization, 450 
gels, 773, 779 
hydrolysates, isolation of saccharides, 248, 253 
of Greater Duckweed, 627 
sterilization problems, mathematical solutions of 
heat-, 702 
sterols, lemon juice, 865 
storage 
changes in myosin B of rabbit muscle, 937 
effect on irradiated cherries, 759 
effect on parathion residues, 656 
post-harvest, effect on canning of snap beans, 
240 
viscoelastic properties of plant tissues, 922 
storage of 
apple juice, 604 
apples, 412 
beef, 487 
beef, dehydrated, 817 
beef, irradiated, 433 
canned green vegetable purées, 312, 317 
crab meat, 344 
dates, 747 : 
dehydrated foods and mixes, 105 
eggs, 886 
fish in refrigerated sea water, 126 
limes, 509 
meat, 801 
poultry, 154 
rabbit muscle, changes during, 960 
raspberries, 400 
smoked whitefish, 337 
walnut meats, 325 
strawberry carotenoids, 393 
sugar alcohols, Komarowsky method of determin- 
ing, 846 


T 


taka-diastase, proteolytic enzymes of, 148 
tangerine peel carotenoids, 13 
tannins 





fruit, 80, 747, 917 
walnut, 325 
tempeh (see soybean) 
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volatiles, 445, 1037 
apple, 412 
beef, 433, 814 


temperature fluctuations, square-wave and sinusoi- black pepper, 274 


dal, 520 
terpenes, 1, 57, 274, 876 
terpenes and hydrocarbons, analysis of, 383 
thickening agent, carrageenan, 111 
tissues, plant, 737, 922 
tocopherols, 57 
tomato 
concentrates, viscometric behavior of, 470 
constituents, 192 
, firmness, canned, 583, 594 
fruit, changes in developing, 504 
toxins, 160, 337, 879 
chlorohydrin, 1037 
of fatty acids in milk, 351 
tylosin for prevention of toxin in fish, 337 


Vv 


valencene conversion to nootkatone, 876 
vegetables 
color reversion in processed, 312, 317 
frozen tissue analysis, 601 
oxalate content of, 589 
viscosity 
glutenin, 212 
ice cream mix, 201 
oligosaccharides, 253 
readings on carrageenan, 111 
vitamin Ks; 
as food preservative, 160 
effect on orange juice stability, 178 
irradiation effect on radiosensitizing of, 893 


chicken, 686 

citrus fruit, 19, 24, 98, 833 

cocoa bean, 416 

cucumber fermentation, 288 

fermented dairy product, 35 

fish, 223 

from commercial pea blancher, 228 
grape, 1006 

hickory sawdust smoke, 697 

maple sirup, 1008 

meat, 610 

pineapple, 280, 668 

peanut, off-flavor, 389 

production of low-boiling, 33 

tomato, 192, 504 

wood smoke, 615 


Ww 


walnut meats, viability of Escherichia coli on, 325 
wheat, 

flour proteins in, 823 

gluten, 212 

lipids, changes in, 577 

protein, 545 
wines, scoring vs. comparative rating of sensory 

quality of, 1055 


Y 
yeasts, 160, 344, 351, 604, 719 





